The present study was designated to study the antimicrobial activities of aqueous extracts, that were prepared from fresh fruits of Emblica officinalis, Hylocereus undatus,Vitis vinifera, Syzygium cumini and Actinidia deliciosa. 
INTRODUCTION
Nowadays, antibacterial therapy is mainly focussed on the administration of antibiotics and synthetic drugs. The indiscriminate use of antibacterial, particularly the antibiotics, has resulted in the emergence of resistant microbial strains and accumulation of metabolites in tissues and fluids, finally culminating in toxicity and adverse side effects (Noor et al., 2004) . The increased demand for effective and safer therapeutics has resulted in the renewed interest for use of natural products, in improving health and fitness. Medicinal plants are rich sources of bioactive compounds, such as alkaloids, flavonoids and phenolic compounds (Kannan et al., 2009 ). Fruits are amongst the first food items, known to human beings. Fruits, whether fresh or dried, have always formed a part of the staple diet of human beings (Nayak et al., 2012) .The reason for this was that, they were rich in nutrients and provide some of the essential minerals, vitamins, to our body. Apart from that, they also help in curing a number of diseases.
Emblica officinalis (commonly known as Nelli, Amla, Amalaki or Indian gooseberry), is a small and medium sized deciduous tree found throughout India, Sri Lanka and Malaysia, the fruits of which are highly valued in traditional medicine (Khan, 2009 ). H. undatus, or commonly known as white pitaya, owing to its white flesh H. undatusis originate from southern part of Mexico and it is now widely introduced in Asian countries, such as Taiwan, Malaysia and Vietnam, as well as northern Australia (Lim et al., 2012) . Grape (Vitis vinifera L.) is one of the most important commercial fruit crops of temperate, to tropical regions (Gowda et al., 2008) . Grape belongs to the Vitaceae family (Jansen et al., 2006) , native to the Mediterranean region, central Europe and southwest Asia and cultivated today in all temperature regions of the world (Gruenwald et al., 2004) . Jamun (Syzygium cumini) commonly known as, Indian blackberry and belongs to the Myrtaceae family.
It is widely distributed throughout India, Ceylon-Malaya and Australia. Jambul, java plum, Indian blackberry and black plum are common names of jamun (Ali et al., 2013) and has been valued in Ayurveda and Unani system of medication, for possessing variety of therapeutic properties (Kirtikar and Basu, 1975 
MATERIALS AND METHODS

Preparation of Fruit Extract
Fruits viz., Amla (Emblica officinalis), Grape (Vitis vinifera) and Jamun (Syzygium cumini) were procured from growers located in and around Chennai. Imported fruits viz., Dragon (Hylocereus undatus) and Kiwi (Actinidia deliciosa)
were procured from super market. The fruits were thoroughly rinsed in tap water and then distilled water, separately. The whole fruits were pureed well using a sterilized juicer, and then filtered through a muslin cloth to obtain a clear aqueous 
Agar Well Diffusion Method
Antimicrobial activity of different fruit extracts were evaluated by Agar Well Diffusion method (Murray et al., 1995) , modified by Olurinola (1996) . Nutrient agar and Potato dextrose agar plates were swabbed (sterile cotton swabs) with 8 hour old broth culture of respective bacteria and fungi. Wells (10mm diameter and about 2cm a part) were made in each of these plates, using sterile cork borer. Different volume (50µl, 75µ and 100µl) of fruit extracts were added, using sterile syringe into wells and allowed to diffuse at room temperature for 2 hours. Chloramphenicol was used as a standard antibiotic in 10mg ml−1 range. The plates were incubated at 37° C for 18-24 h, for bacterial pathogen and 28° C hours, for fungal pathogens. The diameter of the inhibition zone (mm) was measured, and activity was calculated.
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Statistical Analysis
The data obtained were analyzed statistically, using the Software of Statistical Package for Social Sciences (SPSS 16.0) and as per the standard procedure adopted, by Snedecor and Cochran (1994) . Tables 1 to 5 
RESULTS AND DISSCUSSIONS
CONCLUSIONS
The results of this study have revealed that, these commonly consumed fruits may contain promising antimicrobial activities. This study, however, provides in vitro data, which may not be exactly replicated in vivo. Further studies directed at isolation of novel antimicrobial compounds and in vivo studies, which may validate the in vitro findings are recommended.
